Served Monday - Friday 11-4

Fried shrimp on a toasted hoagie.
Spicy Remoulade sauce, shredded
lettuce and sliced tomatoes. 9.99

FISH SANDWICH

Grilled fresh fish of the day,
lettuce, onion, tomato, pepperjack
cheese and spicy Remoulade sauce
on a toasted bun. 9.99

FISH 'N CHIPS

Lightly breaded, fried golden brown
with homemade tartar sauce. 9.99

FISH TACOS

CATFISH

Grilled catch of the day, cole slaw,
black beans, pineapple salsa and
avocado crema on flour tortillas. 10.49

Deep fried, farm raised catfish with
homemade tartar sauce. 9.99

SHRIMP

BLACK ANGUS CHEESEBURGER*

Hand-battered shrimp fried golden with
cocktail and tartar sauces. 10.99

Angus burger, shredded lettuce,
onions, tomato, pickles and
American cheese. 9.49
Add Applewood Smoked Bacon +99

CHICKEN TENDERS

Hand-breaded chicken tenders
fried crispy with BBQ and
honey mustard sauces. 9.99

BUFFALO CHICKEN SANDWICH
Fried chicken breast, tossed in spicy
buffalo sauce, melted provolone, lettuce,
tomatoes and ranch dressing. 9.49

CRAB CAKE SANDWICH

Pan-seared jumbo lump blue
crab cake, shredded lettuce,
tomato, spicy Remoulade sauce
on a toasted bun. 10.99

All handhelds served
with French fries.

CREEK HOUSE

Signatures

SOUTHERN FRIED CHICKEN
Hand-breaded, corn on the cob and
mac ‘n cheese. 10.99
One breast or thigh and wing

CILANTRO-LIME CHICKEN

Cilantro-lime grilled chicken, jasmine
rice and steamed broccoli. 9.99

CHICKEN PASTA

Chicken breast, mushrooms, spinach, sundried
tomatoes, broccoli florets and bowtie pasta
in a white wine cream sauce. 9.49

SPICY SHRIMP & CHICKEN

Bowtie pasta, spicy cream sauce, sauteed
chicken, shrimp, sun-dried tomatoes,
green onions and mushrooms. 10.49

SideS
French Fries
Potato Cracklins
Cole Slaw
Steamed Broccoli
Stone-Ground Cheese Grits
Sweet Potato Casserole
Corn on the Cob
Jasmine Rice
Mac ‘N Cheese
Baked Potato +99

Fresh Dressings:
SALADS
Ranch - Honey Mustard - Bleu Cheese
Honey Vinaigrette - Classic Vinaigrette
Lite Raspberry Vinaigrette
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SHRIMP PO' BOY

STRAWBERRY CHICKEN

Grilled chicken breast, mixed greens,
strawberries, caramelized pecans, bleu cheese
crumbles and honey vinaigrette dressing. 10.99

SALMON AVOCADO*

Salmon, mixed greens tossed in classic
vinaigrette dressing. Avocados, tomatoes,
cilantro, jalapenos, sauteed mushrooms
and feta cheese. 13.49

CREEK HOUSE WEDGE

Iceberg lettuce wedge, bleu cheese dressing,
diced tomatoes, Applewood bacon, caramelized
pecan halves and bleu cheese crumbles.
Drizzled with balsamic reduction. 8.99

CAESAR

Romaine, parmesan cheese, garlic croutons
and homemade Caesar dressing. 4.99

HOUSE SALAD

Mixed greens, tomato, cucumber, bacon
and cheddar cheese. 4.99

- Add to any Salad Grilled Chicken 4.99
Blackened Shrimp 5.99
Grilled Salmon 7.99

& SoupS
SHE-CRAB SOUP

A rich creamy low country favorite with
succulent blue crab meat. cup 4.99 bowl 6.99

SEAFOOD GUMBO

Shrimp, crab and andouille sausage
with jasmine rice. cup 4.99 bowl 6.99

If you have specific food allergies or sensitivities, please notify a manager prior to ordering.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
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